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The  news  I  have  for  you  this  morning  is  about  meat  —  not  fancy,  high-priced, 
very  tender  steaks  and  chops  and  roasts,    No,  the  news  I  have  for  you  is  about 
low-cost  meats.    Or  perhaps  I'd  better  say  that  the  topic  for  the  day  is  "Meeting 
the  Meat  Situation." 

You  see,  as  a  result  of  the  drought  last  summer  and  certain  other  conditions, 
the  amount  of  meat  in  this  country  as  a  whole  is  smaller  than  usual.    Many  markets 
have  a  good  deal  of  very  lean  meat  on  hand  and  fewer  of  those  tender,  well-marbled 
steaks  and  those  roasts  with  a  thick  rim  of  fat. 

To  meet  this  situation  we  need  to  know  just  how  to  make  the  most  of  the  kind 
of  neat  on  hand,  how  to  combine  it  with  other  foods,   and  play  up  the  best  gieat 
flavor. 

Well,  when  the  meat  experts  in  the  laboratories  at  the  Bureau  of  Home 
Economics  in  Washington  laarned  what  the  meat  situation  was  likely  to  be  this 

inter,  they  were  all  prepared  to  help  us  homemakers.    For  the  last  10  years  these 
research  workers  have  been  cooking  different  cuts  of  meats  in  different  ways,  and 
getting  men  and  women  to  taste  the  cooked  meats  and  pass  judgment.     In  this  way 
they've  learned  a  lot  about  the  real  science  of  meat  cookery,  and  how  to  build 
recipes  on  these  scientific  principles  to  suit  whatever  kii.d  of  meat  the  markets 
offer. 

So  now  the  Bureau  of  Home  Economics  has  issued  a  new  bulletin  called,  "Meat 
Dishes  at  Low  Cost."    This  publication  contains  60  recipes  for  cooking  meat  and 
using  the  left-overs  in  appetizing  ways.     It  also  gives  some  mighty  good  suggest- 
ions for  using  canning  meat.     If  you  want  to  own  a  copy  of  this  new  meat  bulletin, 
send  your  request  to  the  U.  S.  Department  of  Agriculture,  Washington,  D.  C. 
Ask  for  MP-216,  "Meat  Dishes  at  Low  Cost." 

I  believe  you'll  be  interested  if  we  stop  a  minute  and  run  over  a  few  of 
the  helpful  points  the  experts  bring  out  in  this  meat  bulletin. 

Flavor  and  tenderness  —  those  are  the  two  qualities  we  enjoy  in  any  meat 
dish.    Well,  the  way  to  develop  flavor  in  one  of  these  less  tender  cuts,   the  way 
to  bring  out  that  rich  brown  taste  is  to  brown  the  surface  of  the  meat  in  fat  first 
thing.    Do  this  before  you  add  any  liquid.    Browning  as  a  first  step  is  one  of  the 
secrets  of  a  savory  stew,  you  know,  or  of  a  successful  pot  roast  or  Swiss  steak. 
For  stew  or  Swiss  steak  you  usually  cut  the  meat  in  convenient-sized  pieces,  then 
roll  it  in  flour,  and  then  brown  the  pieces  in  a  little  fat. 
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Well,   so  much  for  flavor.    How  about  tenderness.    The  experts  tell  me  that 
the  way  to  make  meat  tender  is  to  cook  it  slowly  at  moderate  temperature.  You 
know  meat  is  a  protein  food,  and  intense  heat  always  toughens  and  hardens  protein. 
So,  when  you  have  one  of  these  tougher  cuts  of  meat  to  deal  with,  be  sure  to  start 
it  in  plenty  of  time  to  cook  slowly  at  moderate  heat. 

There  are  two  good  hints  to  remember:    Give  the  meat  fine  flavor  by  brown- 
ing in  a  little  fat,  but  finish  the  cooking  at  moderate  temperature.    How  here's  a 
third  point:  Use  mo i st  heat  as  well  as  long  slow  cooking  for  the  tougher  cuts  of 
meat. 

You  know,  the  experts  say  that  whether  you  roast,  or  broil,  or  braise  a 
niece  of  meat  depends  on  the  tenderness  of  the  cut  and  also  on  the  amount  of  fat  it 
contains.    The  tender  cuts  of  beef  are  the  roast  and  the  steaks  from  the  loin  and 
rib.    The  less  tender  cuts  are  beef  chuck,  brisket,  plate,  rump,  round  and  flank. 
All  cuts  of  lamb  and  pork  are  tender,  and  usually  all  cuts  of  veal. 

Now  when  meat  has  plenty  of  fat,  you'll  just  cook  it  according  to  the  cut. 
The  tender  cuts  you'll  roast  or  broil  in  uncovered  pans  without  added  water.  But 
as  we  said  a  minute  ago,  tough  meat  needs  slow  cooking  with  moisture.     So  you  make 
the  less  tender  cuts  into  pot  roast,  or  stew,  or  some  other  braised  dish.    Or,  you 
grind  the  less  tender  meat,  and  then  you  can  cook  it  like  the  tender  cuts. 

But  when  meat  has  very  little  fat,  as  is  the  case  with  much  of  the  meat  at 
present,  you  have  to  modify  these  rules  a  little.    The  very  lean  meat  —  whether 
you  have  one  of  the  cuts  usually  called  tender  or  not  —  the  very  lean  meat  . 
naturally  needs  some  fat  added  for  richness  and  good  flavor.    And  besides  the  fat, 
very  lean  meat  needs  cooking  with  some  moisture.     So  you'll  braise  rather  than 
broil  any  of  the  very  lean  steaks  and  chops.    And  you'll  do  well  to  make  most  othei 
cuts  into  loot  roasts  and  stev/s. 

How  a  point  or  two  about  seasoning.    Of  course,  you  know  that  you  can  do  a 
lot  toward  mailing  low-cost  meat  dishes  extra  good  if  you  know  how  to  season.  I 
don't  mean  just  adding  salt  and  pepper.    I'm  thinking  of  other  things  that  you  can 
add  for  variety  in  flavor.    The  experts  mention  thirteen  seasonings  especially 
good  with  meat;  onion,  of  course,  and  sage,  thyme,   leaf  savory,  bay  leaf,  mint, 
parsley,  celery  tops,  celery  seed,  carawa3~  seed,  cloves,  pepper,  paiDrika,  curry, 
horseradish,  Tabasco  sauce,  and  garlic.    But  when  you  add  any  of  these  seasonings, 
remember  that  you  get  the  very  best  results  by  going  slow.    Better  always  to  seasor 
too  little  than  too  much.    Taste  as  you  season  —  taste  and  taste  again  to  be  sure. 
You'll  also  often  get  the  most  interesting  flavor  by  a  combination  or  blend  of 
seasonings  —  using  several  together. 

By  the  way,   I'd  like  to  mention  one  cooking  term  frequently  used  in  con- 
nection with  preparing  low-cost  meats.    This  is  the  word  braise  —  b-r-a-i-s-e. 
-raising  is  about  the  same  as  pot-roasting,  from  what  the  experts  tell  me.  It's 
Drowning  the  meat  in  fat  —  just  enough  fat  to  keep  it  from  sticking,  and  then 
aading  a  little  water  to  it,  and  covering  the  pan  and  letting  it  cook  slowly  until 
render.    This  is  the  method  you  use  to  make  Swiss  steak,   smothered  steak  with 
onions,  and  braised  chops  with  noodles  or  rice. 

Well,  time's  up  for  general  talking.  Let's  go  over  an  inexpensive  menu 
featuring  one  of  these  low-cost  meat  dishes  —  braised  short  ribs  of  beef  with 
°rowned  potatoes;  Stewed  tomatoes  with  onions;  Whole  wheat  biscuits;  Apple  and 
grape  salad;  Hut  cookies  &  coffee. 


